Irish raisin bread 
1 cup raisins 
3 cups flour 
3 teaspoons baking powder 
1 cup Sugar 
‘A teaspoon salt 
4 tablespoons margarine or butter 
1 egg 
1% cups milk 


Place the raisins in a small Saucepan 
and barely cover with water, Bring toa 
boil for 1 minute. Drain and Set aside. 

Combine the 4 dry ingredients ina 
large bowl and Stir. Add the Margarine 
Or butter and cut in Or work in with your 
fingers to a fine crumb consistency. Stir 
in the raisins to Coat with flour. 

Separately, beat the egg and milk 
together with a fork. Stir into the flour 
mixture with a Spoon until all-is moist- 
ened. Turn into a greased 9-by-5-inch 


loaf pan (Reynolds prefers glass), and 
sprinkle the top with sugar. 


Bake at 325 degrees. Begin checking 
at 1 hour. Baking time may vary ae 
pending on the oven and type of pan. 
may take up to 1 hour and 20 minutes 
until it tests done. Cool on a rack. 


Good served warm, or as toast. 
Slices nicely and freezes well. 


